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CFR 210.10 (a) (1)CFR 210.10 (a) (1)

210.10 What are the nutrition standards and 210.10 What are the nutrition standards and 
menu planning approaches for lunches menu planning approaches for lunches 
and the requirements for afterschool and the requirements for afterschool 
snacks?snacks?
(a) What are the general requirements? (a) What are the general requirements? 
(1) General nutrition requirements.(1) General nutrition requirements.

Schools must Schools must provide nutritious provide nutritious 
and welland well--balanced mealsbalanced meals to all the to all the 
children they serve.children they serve.



CFR 210.10 (a)(1)(i)CFR 210.10 (a)(1)(i)
210.10 (a)(1)(i) Requirements for lunch.  For 210.10 (a)(1)(i) Requirements for lunch.  For 
children age 2 or older, schools must offer children age 2 or older, schools must offer 
lunches that meet, at a minimum, the nutrition lunches that meet, at a minimum, the nutrition 
standards in paragraph (b) of this section.  standards in paragraph (b) of this section.  
Compliance with the nutrition standards and Compliance with the nutrition standards and 
the appropriate nutrient and calorie levels is the appropriate nutrient and calorie levels is 
determined by averaging lunches planned to determined by averaging lunches planned to 
be offered over a school week.be offered over a school week. Under any Under any 
menu planning approach, schools must plan menu planning approach, schools must plan 
and produce at least enough food to meet the and produce at least enough food to meet the 
appropriate calorie and nutrient levels for appropriate calorie and nutrient levels for 
ages/grades of the children in the school.ages/grades of the children in the school.



SMI Basics - School WeekSMI Basics SMI Basics -- School WeekSchool Week

• 3-7 consecutive days

• Usually is normal school week 
of 5 days

•• 33--7 consecutive days7 consecutive days

•• Usually is normal school week Usually is normal school week 
of 5 daysof 5 days



Basis for Nutrient StandardsBasis for Nutrient Standards

•• 1/3 of the Recommended Dietary 1/3 of the Recommended Dietary 
Allowances (RDAs) for lunches for Allowances (RDAs) for lunches for 
protein, calcium, iron, vitamin A and protein, calcium, iron, vitamin A and 
vitamin C  in the appropriate levels vitamin C  in the appropriate levels 
for ages/grades for ages/grades 

•• Applicable Dietary GuidelinesApplicable Dietary Guidelines





Production and Menu RecordsProduction and Menu Records
CFR 210.10(a)(3)CFR 210.10(a)(3)

(3)  Production and menu records.(3)  Production and menu records.
School School must keep production and menu must keep production and menu 
recordsrecords for the meals they produce.  These for the meals they produce.  These 
records must show how the meals contribute records must show how the meals contribute 
to the required food components, food items to the required food components, food items 
or menu items every dayor menu items every day.  In addition, for .  In addition, for 
lunches, these records must show how the lunches, these records must show how the 
lunches contribute to the nutrition standards lunches contribute to the nutrition standards 
in paragraph (b) of this section and the in paragraph (b) of this section and the 
appropriate calorie and nutrient levels for the appropriate calorie and nutrient levels for the 
ages/grades of the children in the school(ages/grades of the children in the school(……) ) 
over the school week.over the school week.



Procedures for ReviewProcedures for ReviewProcedures for Review

For food-based systems:

– On-Site Evaluation
• Menu and Meal Service
• Production Records
• Standardized Recipes
• Nutrition Education
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Procedures for ReviewProcedures for ReviewProcedures for Review

For food-based systems:

– A nutrient analysis is based on 
documentation supplied by the SFA.

– If nutrient analysis has been done by 
SFA, determine if procedures were 
followed correctly and check source 
documents.

For foodFor food--based systems:based systems:

–– A nutrient analysis is based on A nutrient analysis is based on 
documentation supplied by the SFA.documentation supplied by the SFA.

–– If nutrient analysis has been done by If nutrient analysis has been done by 
SFA, determine if procedures were SFA, determine if procedures were 
followed correctly and check source followed correctly and check source 
documents.documents.



Calories and Nutrients in the Calories and Nutrients in the 
Nutrient StandardsNutrient Standards

Standards are set for:Standards are set for:
•• CaloriesCalories
•• ≤≤ 30% calories from total fat30% calories from total fat
•• < < 10% calories from saturated fat10% calories from saturated fat
•• ProteinProtein
•• CalciumCalcium
•• IronIron
•• Vitamin AVitamin A
•• Vitamin CVitamin C



Nutrient Standards for Required GradeNutrient Standards for Required Grade
Groups for Traditional Meal Pattern: LunchGroups for Traditional Meal Pattern: Lunch



Foot NotesFoot Notes

11 Total fat not to exceed 30 Total fat not to exceed 30 
percent of calories over a percent of calories over a 
school weekschool week

22 Saturated fat to be less than Saturated fat to be less than 
10 percent of calories over a 10 percent of calories over a 
school weekschool week



Other Nutrients and Dietary Other Nutrients and Dietary 
Components AnalyzedComponents Analyzed

CholesterolCholesterol
Dietary fiberDietary fiber
SodiumSodium
Carbohydrates (optional)Carbohydrates (optional)



•• varietyvariety
•• menu planning principlesmenu planning principles
•• portion sizesportion sizes
•• grain/bread servings grain/bread servings 

requirementrequirement
•• fruit/vegetable servings fruit/vegetable servings 

requirementrequirement

Reviewer will evaluate:Reviewer will evaluate:Reviewer will evaluate:



Determine Compliance with 
Nutrition Standards

Determine Compliance with Determine Compliance with 
Nutrition StandardsNutrition Standards

• Provide 1/3 RDA of selected nutrients 
for lunch

• Provide 1/3 lunchtime energy 
allowance 

• Dietary Guidelines especially:
– 30% or less of total calories from fat 
– less than 10% of calories from saturated 

fat 
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Weighted AnalysisWeighted Analysis

Gives more weight to Gives more weight to 
popular choices selected popular choices selected 
by students when choices by students when choices 
or offer versus serve is or offer versus serve is 
used.used.




